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Claims 35, 50, 51,55 are rejected under 35 U.S.C. 112, second paragraph, as 
being indefinite for failing to particularly point out and distinctly claim the subject matter 
which applicant regards as the invention. 

In claim 35, it is not clear if " salt of said compounds" belongs within the Markush group 
or not because the claim recited " and taurine or a salt of said compounds". 
Claim 50 is vague and indefinite. What does applicant mean by within the range of 120 
degree C. If the temperature is only at one point, what does applicant mean by " within 
a range" because a range indicates more than one value. 

Claim 51 is vague and indefinite because the temperature is outside of the value cited in 

claim 50; it is not seen how claim 51 further limits claim 50. 

In claim 55: Line 5, " ad" is misspelled. 

The new rejection is necessitated by amendment. 

Claims 34-43, 45-54 are rejected under 35 U.S.C. 103(a) as being unpatentable 
over Teh et al. in view of Jaegg.i 

Teh et al disclose a process of preparing flavored noodles. The process 
comprises the steps of preheating flavor ingredients, adding the flavor ingredient to a 
dough, sheeting the dough, slitting the dough sheet to form strips, steaming the strips 
and frying the strips to form noodles. The flavor ingredients may be one or more of 
peptides, amino acids, yeast extract, cysteine, thiamine etc... The noodles are fried in a 
fryer at temperature of 125-170 degree C for 20-100 seconds and packaged along with 
seasoning sachet. The amount of flavor ingredient added to the dough is in the range 
of .1-5%. ( see col. 1 lines 45-65, col. 3 lines 49-56) 
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Teh et al do not disclose the amino acids as claimed, packaging the noodles in a 
cup, the food recited in claim 47 and the amount of acrylamide in claim 54. 

Jaeggi discloses processes for preparing flavoring compositions. They teach to 
incorporate amino acids in the flavoring compositions. The amino acids that can be 
used are those listed on column 2 lines 7-20. 

The property of having decreased acrylamide content and the amount of 
acrylamide is inherent in the fried product disclosed by Teh et al because they disclose 
the step of adding an amino acid compound to the noodles prior to frying. Teh et al 
teach any amino acids can be added; thus, it would have been obvious to one skilled in 
the art to use other kind of amino acid such as glycine, taurine, lysine or alanine 
because such amino acids are known flavor enhancing agents as shown by Jaeggi. It 
would also have been obvious to package the noodles in the cup to make a ready to eat 
product. Such packaging is notoriously well known as there are many commercially 
available noodle cups. It would also have been obvious to use the noodles for 
preparation of other food product; for example, it is common to boil the noodles and use 
it as an ingredient in preparation of various noodle dishes. The amount of acrylamide 
claimed is inherent in the Teh et al product because it contains the same additive and is 
subjected to the same cooking method. 

Claims 34-37,39,40,42,43, 45-58 are rejected under 35 U.S.C. 103(a) as being 
unpatentable over Yajima et al. 

Yajima et al disclose a process for producing foods having good keeping 
qualities. The process comprises the steps of adding to food anhydrofructose and then 
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heating the food. Heating of foods means heating for cooking by steaming, boiling, 
frying etc... Along with the anhydrofrustose, other additives including amino acids such 
as glycine, cystin, alanine, arginine and lysine is added. The foods include fried 
foods,noodles, bread, etc... The foods are not limited and include foods that are 
subjected to heating. The amount of amino acid added is .01-100 parts by weight. The 
heating temperature can vary and can be in the range of 50-250 degree C. The 
additives may be incorporated into the food ingredients or the food may be immersed 
into an aqueous solution containing the additives or the aqueous solution may be 
sprayed onto the food. ( see col. 4 lines 44-50, col. 5 lines 6-18, col. 6, and col 7., col. 8 
lines 48-51) 

Yajima et al does not specifically recite preparing a fried noodles, the types of 
food as in claims 46-47, sealing noodles in a cup and the acrylamide content. 

The property of having decreased acrylamide content and the amount of 
acrylamide is inherent in the fried product disclosed by Yajima et al because they 
disclose the step of adding an amino acid compound to the noodles prior to frying. 
Yajima et al disclose the additives are added to many different types of food product; 
thus, it would have been obvious to one skilled in the art to add to noodles to make fried 
noodle or any other food products when it is desired to obtain the benefit disclosed by 
Yajima in the food product. Yajima et al disclose the foods are subjected to heating 
including frying; thus, it would have been obvious to make fried noodle. It would also 
have been obvious to package the noodles in the cup to make a ready to eat product. 
Such packaging is notoriously well known as there are many commercially available 
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noodle cups. Yajima et al teach that the additives can be added by dipping the food in 
the aqueous solution or spraying the aqueous solution on the food. Thus, it would have 
been obvious to add the additives to the noodles after steaming by spraying or dipping. 
The amount of acrylamide claimed is inherent in the Yajima et al product because it 
contains the same additive and is subjected to the same cooking method. It would have 
been obvious to use the amino acid or salt thereof because such usage is known in the 
art. 

The change in the rejections is necessitated by amendment. 

In the response filed 3/30/07, applicant argues none of the three'cited references 
mentions in any way that the purpose of adding certain amino acids before frying or 
heating would reduce the formation of acrylamide. This argument is not persuasive. 
While the references do not disclose the reduction in acrylamide, both Teh et al and 
Yajima et al teach adding amino acids to food products before frying and the amino acid 
are some of the same amino acids claimed. The decrease in acrylamide is a property 
resulting from the addition of the amino acid; thus, it is inherent the prior art will have the 
same property and applicant has not submitted any evidence to show to the contrary. 
Teh et al teach adding any amino acids and the Jaeggi reference is relied upon to show 
the types of amino acids that can be added in the Teh et al product. The Jaeggi 
reference is not relied upon to show adding amino acid to food product before frying. 

With respect to the Yajima et al reference, applicant argues that the addition of 
1 ,5D-anhydrofructose increases the acrylamide versus the food without it. Applicant's 
submits a declaration to support the argument. The declaration and the argument are 
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not found to be persuasive. First of all, Yajima et al do not teach adding the 
anhydrofructose as the only embodiment. They also teach adding amino acids along 
with the anhydrofructose. The declaration does not have any data to show the testing; 
there are no data on how the testing is carried out and how the measurement is taken. 
The declaration only contains conclusion without any supportive data. Conclusion does 
not equate to evidence. There is no testing of product containing both anhydrofructose 
and amino acids. Paragraph 4 states the experiments that were done; however, the 
declaration does not show any experiments. Thus, the value of such experiments 
cannot be determined. It cannot be determined what would be considered as " 
commercially less acceptable". In conclusion, the declaration does not give any data to 
support applicant's argument or to show unexpected results. 

Applicant's arguments filed 3/30/07 have been fully considered but they are not 
persuasive. 

THIS ACTION IS MADE FINAL. Applicant is reminded of the extension of time 
policy as set forth in 37 CFR 1 . 1 36(a). 

A shortened statutory period for reply to this final action is set to expire THREE 
MONTHS from the mailing date of this action. In the event a first reply is filed within 
TWO MONTHS of the mailing date of this final action and the advisory action is not 
mailed until after the end of the THREE-MONTH shortened statutory period, then the 
shortened statutory period will expire on the date the advisory action is mailed, and any 
extension fee pursuant to 37 CFR 1.136(a) will be calculated from the mailing date of 
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the advisory action. In no event, however, will the statutory period for reply expire later 
than SIX MONTHS from the mailing date of this final action. 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Lien T. Tran whose telephone number is 571-272-1408. 
The examiner can normally be reached on Monday-Thursday. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Cano Milton can be reached on 571-272-1398. The fax phone number for 
the organization where this application or proceeding is assigned is 571-273-8300. 

Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. 
Status information for unpublished applications is available through Private PAIR only. 
For more information about the PAIR system, see http://pair-direct.uspto.gov. Should 
you have questions on access to the Private PAIR system, contact the Electronic 
Business Center (EBC) at 866-217-9197 (toll-free). If you would like assistance from a 
USPTO Customer Service Representative or access to the automated information 
system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000. 
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